The following organic acids, lactic and formic, have been used either alone or in association with propionic acid in order to preserve high moisture maize. The effect of propionic acid alone was also studied. The maize treated with lactic acid had to be rejected because of deterioration during storage.
The following organic acids, lactic and formic, have been used either alone or in association with propionic acid in order to preserve high moisture maize. The effect of propionic acid alone was also studied. The maize treated with lactic acid had to be rejected because of deterioration during storage.
After introduction of such treated maize into broiler diets, the growth rate and food consumption slightly decreased (6 to p. 100 and 5 p. 100 respectively). Therefore, it seems that the treatments by organic acids decrease the palatability of stored maize.
